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A PAGE FOR WOMEN AND THEIR INTERESTS
Local Chat: Home and Fashion Hints: Religious and Other Activities: Things Feminine

ANY WAYS TO MAN'S HEART TWO WOMEN GRADUATES SUIT WITH DIVIDED SKIRT PIOF LAW ARE BARRED CUSTARD RECIPES FOR MOUNTAIN CLIMBERS HINTS ON HOW
mong dishes much liked

paprika. Take pounds
veal. Have

sized piece. tablespoon
drippings

onions sliced, make
prika. cook until onions

done brown.
neat, which sprinkled with

Cover them brown thor-cjghl- y.

Turn occasionally
brown ride. simmer

while juice, then cover
with boiling water simmer

hour. This good serv-
ed, with boiled spaghetti which
been seasoned with butter, pepper
salt

French recipe peasLight
fires bacon, three bunches scal-Hon- s,

--quart fresh green peas,
pepper taste.

bacon small squares
saucepan until brown.

Ecalllons tender, part
scullion stems small pieces.
Cook minuter, then
was. Cover cool; slow

from three quarters hour
hour. .The must cook their

steam. Lima beans cook--

vT5aked tomatoes tomatoes,
laniespoonrui
(chopped), cupful toaster bread
crumbs,' teaspoonful parsley
(minced), caijr shrimps (out

KODEL YOUR OH
n THE Kli APRIL

IRLS largely responsible

G their mouths." April
Grandmother laughed aloud,

softly, pictures maae
second granddaughter, whose

suddenly grown round
large from their owner's amazement

far" statement
mean say," amended

elderly gentlewoman,' "that mouth
ocan actnally made smaller larg-:;e- i.

certain extent
reshaped, and, after, chape,
size, what maltes ,that feature
tractive repulsive.

"One your schoolmate who.
ironies here frequently haa;rnomntlr.
.cultivated 'flytrap mouth
habit gaping. does gape

.tecause half- - tm! because
never been when

mouth talking. eating
should hold lips together,

allowing tinder
cway from upper, harao-qulre- d

expression studiditv
which misleading strangers
prevents making friends them.

"Abnormal pride habit giv-

ing away afcger whenever that pride
offended, upper up;,

another your scnooimaies
haughty curve which absolutely re-pell- ant

Moreover-- because
reternatural sensitiveness mnde

consequently, instead other
feally beautiful shaped mouth belffg

feature face. No"
your young friend could only

made realUe that extreme pride
belittling character, flying

PAPER AS A

REALIZE many sources,
heln paper nousenom.

seldom considers useful
ness, except wrap packages
start When sweeping,

paper dampened with water
scattered carpet, loose
dust adhere
'The summer months make extra

laundry work necessary, New
York Press. During fruit season
extra table linen demanded,
stains sometimes Impossible re-

move. Why substitute paper doll-

ies napkins linen?
They great variety
designs closely resembling linen,
they look well table. Clean,

inexpensive enough thrown
away after they should great
help.

Nothing' produces, such unclouded
polish mirror window glass
paper. tissue paper better

purpose, absorbing moist-
ure quickly.

When remove cake which
beautiful brown only
bunted black, extremely an-

noying. Line cake
greased waxed paper ca-

tastrophe prevented.
Waxed paier excellent wrap

sandwiches cake when desire
keep them fresh. excludes
therefore making impossible

them out.
piece stiff wrapping paper

twisted form cornucopia answers
purposeof funnel when filling

bottles.
hanger Improvised

:from newspaper following
manner: Fold newspaper through

center continue folding
rolling until compact piece
about three inches wide. Bend
downward middle

cord, forming loop. answer
good purpose hanger

wood metal.
Tissue paper used

sleeves bodice gown pre-
serve lines dress when
paclSd trunk. journey's

fine!-- ), tablespoonful butter,
level teaspoonful salt,

dash cayenne pepper. Wipe
remove slice

each tomato. Take
land pulp. Cook slowly
hour. tablespoonful

saucepan when
onion cook until tender,

brown Pour toroo-t- c

pulp hour
three quarters bread crumbs,
parsley, pepper, salt, shrimps.

cook minutes,
tomatoes. Sprinkle with bread crumbs

butter each
Bake buttered mod-

erate minutes.
Baked peaches Choose peaches

that nearly uniform size. Wipe
them with damn cloth them

pans baking dishes.
pans, naif water, sprinkle

peaches, well with sugar cook
them until straw enter them
easly. This take about hour

--oven. Have syrup, made
cupful sugar cunfiils

water, boilln'e stove. Allow
peaches every quart slide
them carefully with spoon.

little juice which they
baked into, each par;, then

overflowing with syrup which
made separately.- - Cover them

quickly they air-

tight Good Housekeeping.

MOUTH, SAYS

GIWlillIllr.il

(Into undignified
sensitiveness likely make,

whole unhappy would uncon-
sciously cultivating' rounded
lovable looking upper

invite your brand
friend, here yesterday, re-
peat visit. continued April
Grandmother, "because firt
glance toward that

frivolous marks
social climber. Before

orened mouth, with turned-n- n

corners that when
hegin would wholly at.oiif.

father's yachU. mother
patttes undeh1ablyft.,sbe
bright intelligent girl, wouW

bompt attractive toide-- .
vote febnleJ W mduKht8
thoughts and. tlme.to kindior
beonle.,whom reallp help.
don"; mean that becoming
home missionary would draw down-

ward straighten corner
friend's tblnVic

others doing kindness tfm
course time certainly

give kindly exnressinn mo-it- h

"What type mouth most
attractive? which expresses
absolute calmness mennl repose,
raid April Grandmother prompt"-'- .

"And difficult cutivate,
although Hps pro-

portioned they clothed with-

out tension their corners kept
straight believe, dear, you'll
agree with that mouth
tvpe makes girl womnn attrac-Uve-.

HELP

end, frock taken
Immed atelv folds

shaken found
prisingly good condition.

Crepe paper marvelous medium
decorative purposes. When pre-

paring party affair where
extra decorations required

found invaluable.
Paper flowers, extreemly realistic
form color; artistically ef-

fective.
Flower pots much improved

paper through cen-

ter with band ribbon.

GRAY LINEN SUITS
Some likable frocks units

made gray linen, which
there many lovely shades. sea-
son, these reheved
lingerie yellowish, antique tonr;,
though frills collars,
white sheer stuff pretty
gray, according Iiu'.ianapo'ils
News.

Strong pinks figure prom-
inently among linens, though
strong these tones garish, mel-

low rather, dash crsam
them ripe fruity Re-

lieved white, strik-
ing these shades
spectacular, merely delightfully

finds these creamy deep pinks
fruit reds, hand

tussore.

STAINS SltK.
response request

remove stains from pongee
silk, reader Monitor writes:

first-clas- s dressmaker
watermarks could

moved from pongee wetting
piece white blotting paper

dripping wet, damp through)
placing damp blotting paper

stains ironing
until blotting paper

dry. method claims
used numerous times perfect
success, when material
feemed hopelessly spoiled."
Monitor.
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ATLANTA, Ga., Aug. 7. Mrs. Geor

gie Mclntire Weaver and Mrs. Minnie
Anderson lale, graduates of the At
lanta Law School, are not permitted
to practice their profession under the
laws of the state. Only three states
in the, Union make women ineligible
to admission to the bar. Arkansas
and Virginia are the other two. A
bill is to be introduced in the legisla
ture to remove the obstacle.

FEMININE CHAT
, Pans greased with buter will make

the- - bottom;. crust of pies soft and
flaky and ; prevent them from being
soggy.

. If - the collar bands of the shirt
waists., are U left unstarched by Xhe
ISUndrers.the" necks of the waists will
not breafe-s-o early as they ordinarily
do.

When 'trying out fat for dripping
to be used for cooking purposes, put
the fat Into a double boiler and the
fat will not burn and the odor will be
less. - ' '

To keep, milk toast from becoming
coggy, serve the boiling buttered milk
In a covered pitcher, so that each one
mayl pour it himself over his toast

Most housewives use the broow
dishcloth, made of cord attached to
a, handle, which is vastly more con-
venient than the old method of im-
mersing the arms to the elbow.s'

Fasten a wire hook to the handle
of : a" grape basket. Hang over line
when hanging out clothes and push I

much Bake
basin

care
china

away with .custards
Ion between dec- -

on
sinks and

be cleaned by rubbing with a
wet with kerosene.

Hot unsweetened wafers!
and crystallized prunes form dainty!
course for luncheon

To enrich the coloring, is advis-- j

able to brown the flour be-- f

fore making spice or fruit cake. j

!

Comrofts and quilts should be
good breeze so that they!

may be as light and fluffy as when!
new.

It is good plan to have individual
towels. The ini-- 1

tials may be embroidered in chain-stitch- ,

j

Autumn coats will have Robespierre i

Lrollars and belted (he cutaway j

effects to be very popular.?

Sleeves will be full length, without.
fulness coats, but gathered at the:

in the blouses. j

i

are to kpynote of the
skirts, accordion plainted models with
panier being planned for early

!

Coats of one color and a skirt of a
contracting shade will be much worn,!
black and white and orange and'
brown being favorite combinations.

Hats will small and turned
from the

If fish is wrapped well in oiled j

paper it will not impart flavor
oaor to me omer iooasiuus m uie

To clean plaster busts dip them in
cold liquid starch; when dry the,

starch is brushed off and the dirt
comes off with it, leaving the busts

clean and white as when new. I

.

SUNDAY MENU

Breakfast
Cantaloupe

Cereal Cream
Tomato Omelette

Toast Coffee

Watermelon (chilled)
Cold Roast Chicken

Boiled Potatoes t Com
& Tomato, String Bean and Lettuce

Sad
Peach Shortcake

Iced Coffee

' Supper
Chicken Salad

Saratoga Chips
S Olives Picklpa
S Baking Powder Biscuit

(reheated) &
S Caramel Custard Sponge Cake
4 Iced Tea .

fr y 8 3 $

WELL - MADE i custard "goes to
the right spot" these August
days, proving not only deliciously

and refreshing, but afford
ing nourishment inr its most attrac-
tive form. Invalids, young children
and elderly persons who hesitate
about taking Ice cream on account of
its chill,. get all the good effects of
the cream in a cold custard without
chancing Its potentialities for mis-
chief. It can be made early in the
morning in the coo$of the day, then,
after cooling, set away on the Ice
until needed, with no necessity of
packing in ice.

While a custard is one of the easi-
est things to make, It is even easier
to spoil. A custard is one of the
dishes that admits no guesswork,
i'roper making or boiling is of even
more importance than mixing. It
must be made of fresh milk and eggs
and bakes better In . shallow dish
than a deep one. The oven heat must
be moderate and the cups or con-
taining the custard baked in a larger
dish of hot water. ;

1 A rather deep
dripping pan is convenient The mo;
ment a custard is done It should be
removed from the (Ire. If left too

rlong It becomes watery. The proper
test Is to Insert the blade of the. 'SB II 1 J X, Sl.k i. 1VA f
Knue aown uie siae oi lae uihu to uic;
bottom and if it comes out without j
custard adhermg iione 1 , , .

. For : the varfous',DTma of "baked or
boiled custard the :ti6uab proportion is i

four eggs to a quart milk, yet six j

eggs be used, of even more, if It
Is desired to have the: custard espe-
cially rich. Boiled custard is smooth-
er when only the yolks of the eggs
aref used. When eggs are high gela
tin and cornstarch are frequently, em
ployed to assist in thickening pro-
cess, but these are not real custards
Eggs should not be beaten too light
in making custard. Beat just enough
so that the egg does not "string."
Overheating tends to make a custard
curdle.

PLAIN BAKED CUSTARD.
Beat four eggs, whites and yolks to

gether, slightly. Add one quart fresh
milk, tablespoonfuls of sugar, a
pinch of salt and whatever flavoring
Is desired. Nutmeg is the old-fas- h-

ioned flavoring that most people use.
Rose water is delicate and, -- aimona
good, though not so wholesome as otn- -

along before you, thus saving er flavors. in a stoneware cup
time: lor a bowl set in a of hot water.

. Take that the oven is not too
Decorated plates should be nt-pu-

t

round pieces of can- -' CuP can be made more
flannel them. festive in appearance If each be

orated top with a spoonful of
Porcelain-line- d tubs, can

flannel

chocolate,
a

or supper.

it
sometimes

a

dried-i- n

a stiff

a
markings for bath

backs,
promising

in
elbows

Plaits be the

tunics
autumn.

be back
face.

'a orj

Molded with

Dinner

(reheated)

cool

be
j

a

dish

of
may

the'

a

four

L j:

, ;

Since mountain climbing ' has be
come an accepted sport , with women
of the outdoor type, a smart mountain
climbing costume has been devised. It
is : illustrated here. The f costume
shown is of corduroy, with, a divided
ski rt the divisions of which are quite
distinct, and may be buttoned . afound
the leg when climbing s; begun. 1 The
short-Norfol- k coat, the soft, hat; that
shades . the eyes, the stout' boots and
gloves are all adapted to, this strenu-
ous ' exercise. ; "$,r.. iifsl
bright-colore-d jelly, a 'candled cherry
or preserved strawberry,' andy if 'do--

sirea, a rosette or wnippeq cream: - a
custard flavored with orange! is par?
ticularly ' nice witlr a spoonful of
orange marmalade on top. f ';.' 1

PLAIN BOILED' CUSTAIU).
Scald fa " quart of . fresh mllkJ ' sing

. , .'J tl Jl ' -uouuie iraner 10 avoia any poesi
bllity of seorch. Beat the yolks' of
atxleggs add six tabiespoonf n!?of sug--

ar and a saltspoonf ul of, salt, aha beat
again,. Longer beating of the yolk is!

allowable in a .boiled custard-- ; "i-P-

the hot milk slowly Into thabowl'ton
talning the eggs, -- stirring constantly
while doing so. : Never stir ithe ' egg
into hot milk or your egg will curdle.
When well mixed pour all back into
the double boiler and stir continually
until smooth and thick-lik- e cream. As
it cools it will grow thicker. .Vanilla
or nutmeg is generally used, though
some prefer lemon. Have very cold
before serving. V

CHOCOLATE CUSTARD, .

Prepare the materials for a. plain
baked custard, pour In Individual cups,
and just before setting in the pan of
hot water in the oven grate 'a: little
chocolate over the tops of the cus-
tards.

COFFEE CUSTARD.
Add to the plain custard three ta-

blespoonfuls of strong coffee, then
bake in the usual. way. ,

QUINCE CUSTARD.
Rub' the fuzz off the fruit' with a

coarse cloth. Slice the quinces,' pav-
ing seeds and cores, and stew gently
in water to cover until very, tender.
Strain through a jelly bag. Measure
out a pint of juice, add to it; five

In order to become a good Judge of
meats It Is helpful to have a few les-

sons from an experienced buyer. The
different cut will thus be easily learn-
ed, tut the quality of the meat de-
pends on so many factors, as the age
o the animal, the breed and the meth
od of fattening, that it Is easy to make
mistakes in choosing, and the buyer
will often be wise in accepting infor
mation from the dealer, it he Is one
who prides himself on keeping first
class meats.

Having found such a one, the cus
tomer Tbo wishes to save time and
money will continue to bur of hlnu
The very large amount of meat which
some housekeepers provide !s not nec
essary, says the Kansas City. Times.
In general, it Is better to use a reason--
able amount of tht which I? In lm
rendition, rather than to economize on
the quality. --

; The meat is easily sup-
plemented by other dithea. ani the
whole meal wUl. thus be better bat
aneed than would be the care if a larg-
er amount of inferior meat was pro-
vided. Although not generally iinler-stoo-d,

it Is Just as Important that' tr
cheaper cuts of meat as well as th
dearer ones, should come i from ,

well-fattene- d

animals, c y.;V
v There Is an apnarent and a tro
price of meats, a - feet that fa not al-
ways considered. It may be ; more

Is

Is

la

of boll and-rn- r 'an opportunity ...
of eggs --

; A bride overjoyed recently
while stirring Pour of of

into hot bowl, this In ilippera sister. At rv
water and stir over brand tut "

fire the Informed were c-- :i

en. into their. mother : ::.--.t

jday. The wcr?
COCOANUT j white, taUn t ut 5

Sprinkle cup freshly-grate-d . had changed the : t3
In . dozen, I Ivory. , vari ct t : - -

sugared then with Urn
custard mixture. Flavor .

orange and bake. : .v,

, MAPLE JCUSTARD, l' -
.: , five eggs until a spoonful
bej lifted stringing: ; Add one-hal- f,

cup maple sirup, saltspoon-fu- l
of stir well, then add three

cupsof milk' and i strkln - into a'
individual cups. - Wet the of

th ; with cold I water. The
water in pan should, not be

to boll after the baking

FACTS
girl whose evening slippers be-

gin to i look, shabby may be to
ed not be

unless hopelessly,
down' at the heels and the tb ape

In other faded anf
slightly t worn slippers ; may be trans;
formed few deft touches.' r P

-- f Every scrap has and ends
of chiffons and nets," oth figured and
claln, to say i nothing of beautiful
pieces of satins in. all the

These materials may be
the of old slippers. r , ,

A of white satin slippers make
a lovely foundation for'awhito
covering, the Ivory tints of the
giving beautiful sheen to the net A

of net hr heart of
white satin rose, gives the finishing
tcuch to the wee slippers. : A of
boudior slippers onthe order can
hf. eoverftd with chiffon which has vlo--

nrinted the sheer material. -- "A
gives the finishing

touch. ;

It Is a matter to cut the ma-

terial to be used larger,
the slipper. With an orangewood stick

the edge. of the coverings between
the sole and the vamp,. first daubing

edge glue. Afterwards gb
carefully around tbe-ne-w'; covering
with --the orangewood and poke
the edges In giving the

Grocer

No matter how soiled the clothes, ,

may be quickly cleaned without
injury to fabric or hands with the
superior laundry soap.

HIM
Ask Your

ABQUTl SHIPPERS'

they

economical to pay I cent a fit
of clear meat than 8 for cr.

contains half its weUht cf
bone; sinew and fat The aprarcat
price of chicken may be 20 a
pound, but Ita real price will b
50 cents, when the weight of hcsJ,
legs, entrails, crop and bones taken
Into account

- It greatly to the housekeeper's ad-
vantage to fresh, well drawn pou-
ltry,; the flavor Injured the
practice of allowing the entrails to ro-ma- ln

In the tody. -
Cold storage as appliei to whom

of beef and mutton has been
great service to the By Its

aid prices are equalized and we are
furnished even In, summer with tr. rat

ouncea sugar, over to stick.
th ryolks ten well-beate-n little was

hot all the time. "over the gift a pair slender
back a set a from her fir- -t n
dish of boiling the; thought they were new, tx

until custard begins to thick-iwa- s that they ti3
Pour" glasses, thill and worn by on her wc

serve. slippers thcniselvc? c!
': CUSTARD. pure originally, t:

one co--. delicate cc-r!- :

coanut a half buttered and a pale The p
cups, fill reg

ular with

v,::
Beat can

without
of a

salt,
mold

or' Inside
.cups hot

the allow-
ed has. begun.

J; i
T rThe

glad

djsparded it, is run
de-

stroyed. words,

by a
bag odds

fc

rainbow
shades. used
for

pair
net

satin
a

rosette set the a

pair
mule

leb on
violet satin chou

simple
a trifle than

tuck

the with

stick
securely,, glue

for
cents

that nearly

ceatt
often

buy
for by

carcaises
of buyer.

that has been made tender by keep!.--
The service rendered by cold stcr:r
of flrh and poultry is not so thorough
ly well established. .

"

With cold storage food s It U Im-
portant that there fhall not be a Ions
interval between removal from stcrar
and cooking, and this lr particularly
the case with poultry and fish.

Storage of fruits and vegetables
gives us many out-of-searo- n artlr!r3.
The same la true of a great extrr.t cf
for food of this kind Is lareely'cf r
sonal production and cold stcr-tee- ms

to be the only method by which
the fresh material can ba kept fcr a
longfperlod for market purpoHes.

dainty "shoon" were entirely rcv .r:
with lace-I- n a baby Irish pittcm c!
twisted white silk Instead cf tv.rr !.

The " shoemaker and the lirr r
held a consultation, and t2 !:rr- - r
cut for the latter the exact Ev.ir c!
the vamp, so the cfochctei d; in r --

1

made to fit There was a s"!;cn r: i
H f the middle of : the f rcn t ar i I". !

place of the buckle wa3 taken 1 7 i
much larger ro3e of man v ro vs c!
petals. The reruJt was rnl'y r-- '-

(

and the. pretty slippers In y

down another cr t . r
doutt - -

There Is a tint i.n tie f.ir---!-- -: t i

the girl whose scrap la? I 1 t
with .remnants cf l". T
pcrs are easily covert 1 i.i 1

.aKthdlacd can sr.vcJ 1. i'...
stead of pasted. Tha rest ii si
enough. A bit of Lice gnlls-- n r. .:.
a good finish for th,e vanp arounJ Hi
instep. ; ;. ,

V.. . MEAT SAUCCC. .
- Iril making a meat sauce of zr.y
kind, it is wiser to blend to flcur
with the. melted butter, rays
nttsburg -- Suii- By doing thij th3
ctarch in the flour Is more qul:';!y
cooked and the butter la ah:cri. . i.
When the fclour is mixed with watr
and then stirred into, the llrtu! l, tt
least ten minutes of boillnz i3 re-

quired to. cook the' flour, and even
then it may have a raw tztte. An
other difficulty with a ,sauc3

I thla'way Is that the butter dc:?
not blend, but rises to the .surface cf
the liquid.

f:Takea'thin board and cut It th
exact' size of your was h . bo i 1 e r, a n i
drill plenty of holes In It Then at-

tach four legs (either wopd or gas
plpIngC .to set It on. : When ready to
iteam fruit, put three Inches of water
in the boiler and set your Jars cn th3
board. Cover tight. y- - t .
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